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Editorials 


RE: 
PLATFORMS 


—Quite naturally the three ring 
circus at Los Angeles, reaching its 
crescendo at this writing, if noth- 
ing else, makes for the conversation piece of all con- 
versational pieces. Most of us could and do expound 
at great length, given the opportunity. Because of 
space limitations here, our remarks will be confined 
to the unhappy observation that this grand old coun- 
try of ours is indeed in one horrible mess when the 
chosen representatives of the people, supposedly in- 
telligent men and women, engaged in the momentous 
task of selecting a candidate for the Presidency ol 
this great country in these trying times ahead and 
determining the platform on which he will run, stoop 
to a level of morality far below that which they them- 
selves decry, in their appeal to the unthinking, the 
uninitiated and the unintelligent. The thought that 
we can expect little or no better in Chicago next week 
should be sobering. 

If, as the Democrats say, this country is in such 
horrible shape, the Los Angeles demonstration with 
its completely unusual and utopian platform, clearly 
impossible of accomplishment, provides ample evi- 
dence of why it is so. If things are not so bad as they 
say, we have every right to expect that they will be, 
unless intelligent men make a sharp about-face and 
take an active interest in government. 


GROWTH —On another page of this issue an 
item describes the reflections of the 
writer on completing the 45th edi- 
tion of the ALMANAC. In view of the cost-price 
squeeze that has prevailed these past years, the steady 
growth of the industry is an accomplishment well 
worth recording. To be sure, with the tremendous 
population growth in mind, some of the major can- 
ned vegetables might have done better. A contribut- 
ing factor, no doubt, was that the cost-price squeeze 
was most sharply felt in this area. It should be born 
in mind, that these are conservative figures based on 
five-year averages, and thus indicating a true and 
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steady growth. Those not packing the items will, we 
believe, be somewhat surprised at the sharp rate of 
increase of canned fruits, and in canned asparagus 
and sweet potatoes, and in our opinion the story on 
hot pack juices represents a major accomplishment 
in view of the severe competition. 

The story on frozen foods deserves closer scrutiny 
than provided in this simple news item. Note the 
sharp increases in the relatively new item—french 
fried potatoes, and in peas, beans, spinach, straw- 
berries, apples and peaches. Increases in the other 
items were but moderate and were not tabulated. The 
industry continues to grow, soundly and steadily, but 
the period of astronomical figures for most items, at 
least, has passed. 

The figures on salmon should sound a warning. 
That industry, like the coal industry, is a victim .of 
labor racketeering. There are a number of indica- 
tions that fruit and vegetable canners and freezers are 
approaching this same problem. Then, too, this 
column is of the firm opinion that grower marketing 
co-ops will have much the same effect. We quote 
from a recent house organ of one of these active or- 
ganizations: “Key to a successful marketing year is 
to have a great many cherries that normally are hot 
pack diverted to frozen. The decision to do this is 
up to the processors. We sympathize with the packer 
who must shift his operation to conform to present 
market demand but we cannot lower our price to de- 
lay that day when he must make this decision.” 


FIRE 
INSURANCE 


—Because the canning and freezing 
industry is approaching the period 
of maximum inventories and val- 
ues, this publication is happy to pass along, on an- 
other page of this issue, timely tips from the industry's 
expert insurers, how to get the most out of your fire 
insurance policy. Even if this important detail has 
been taken care of, it might be a good idea to take 
a second look. 
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PRODUCTION PROBLEMS 


Drosophila Control 


BY FLOYD V. MATTHEWS, JR. and BERNARD A. TWIGG 
University of Maryland 


Are you doing everything possible 
to eliminate Drosophila eggs from your 
tomato products? It’s a must for 1960. 
All of the answers to this most difficult 
problem are far from being available. 
During this tomato season, the Uni- 
versity of Maryland is cooperating 
with the Tri-State Packers Association, 
National Canners Association, U.S.- 
D.A. and several individual canners 
who will study this problem on a crash- 
program basis. This study will in- 
clude field, harvesting, handling and 
washing techniques as to their in- 
fluence on eliminating eggs from the 
finished product. It is hoped that 
more answers will be available for 
1961. 

In the meantime, however, the fruit- 
fly problem can be greatly reduced, if 
not eliminated, by a concentrated ef- 
fort on the part of every tomato can- 
ner and grower. FOLLOW THE 
RECOMMENDATIONS OF THE 
NATIONAL CANNERS ASSOCIA- 
TION. Their recommendations for 
field and handling treatments are 
based on the best information avail- 
able from all parts of the country. 

The best place to start in solving 
this problem is at the source—which 
is in the field, before, during and after 
harvest. If you can prevent the de- 
position of eggs at this point and 
during subsequent handling, washing 
in the plant will be an insurance and 
not a liability. Exercise every control 
you possibly can over this phase of 
your operation. 

Listed below are some points which 
should receive emphasis. 

1. Exercise as much control as pos- 
sible over harvesting han- 
dling. 

2. Use sanitary practices in the field, 
with containers, and at the fac- 
tory. 

3. Handling the tomatoes as rapidly 
as possible from the field to the 
factory. 

4. Handle the tomatoes gently; fresh 
cracks are where Drosophila pre- 
fer to lay their eggs. 

Be sure to use the correct formu- 
lation of pyrethrum dust. 


or 


From ‘Maryland Processors Report’’—June 
1960. 
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6. Obtain fresh dust from a reliable 

source. 

Apply the dust with equipment 

free from other residues. 

8. Use ample amounts of the dust— 
remember a good coverage is 
necessary for good control. (The 
estimated cost is only between 3 
to 6 cents per ton.) 

9. Apply the dust as quickly as pos- 
sible—either during harvest or 
immediately afterwards. 

10. Do not haul tomatoes in closed 
van trucks. 


IN-PLANT CONTROL 


At the present time, there is no one 
set of recommendations for in-plant 
practices to reduce Drosophila egg con- 
tamination. From studies and demon- 
strations that will be made this season, 
we hope to gain enough information 
to make sound recommendations for 
next year. These studies, in coopera- 
tion with tomato canners, will be con- 
cerned with the effect of wash water 
temperature, detergents, time of wash, 
and types of rinse on the removal of 
fly eggs from the tomato raw stock. 

Previous studies from Ohio ‘State 
University, N.C.A., and the U.S.D.A. 
indicate that warm water and deter- 
gents are both effective in washing off 
some of the eggs. Some reports warn 
of thermophilic bacteria build-up in 
warm water, while others say that this 
is no problem. Detergents, being a 
chemical compound, have been found 
to be more effective in warm water 
(up to 130) than in cold water. Agi- 
tation of the wash water also helps to 
loosen and remove fly eggs from cracks 
in the fruit. 

Agitation can be accomplished by 
paddle washers, by compressing air 
bubbling up through the soak tank, 
and by entrance of live steam into the 
soak tank. Steam introduced at the 
bottom of the tank causes agitation of 
the tomatoes as well as providing the 
heat source for the water. A thermo- 
stat or automatic control should be 
installed on the steam line. 

A spray rinse after the soak or wash 
period helps to remove the loosened 
eggs from the fruit and also helps to 
wash any detergent and residues from 


the fruit. Washing the detergent resi- 
due off may be as important as wash- 
ing off the eggs. If you use a deter- 
gent be sure it has been cleared by 
F.D.A. The tomatoes should roll 


through the spray so that all surfaces" 


are contacted by the spray. Spray 
water should not be allowed to drain 
into the soak or wash tank if a deter- 
gent was used. This would dilute the 
strength of the detergent and build up 
the contamination in the wash water. 

Why not study some of these wash- 
ing practices in your own plant this 
year? 

Following are some other sugges- 
tions which may help reduce the egg 
count: 


INSPECTION 


When a given lot or load of toma- 
toes has a lot of cracked or damaged 
fruit, it might be advantageous to have 
an inspection operation to remove any 
fruit damaged beyond use. The re- 
moval of such fruit would prevent the 
carry over or transfer of eggs during 
other processes. This inspection should 
follow the spray rinse and come from 
the scalding process. 


PEELING 


When tomato cores, trimmings, and 
peelings are dropped back into the 
same pan with scalded tomatoes, there 
is the possibility of transfer of eggs 
from the skins to exposed surfaces of 
the scalded fruit. Why not drop all 
cores, trimmings, and peelings down 
a chute to a central flume of conveyor? 
This would also eliminate the pan 
dumping operation. If the pan dump- 
ing operation is continued, the pans 
should be thoroughly rinsed with 
water before receiving more scalded 
tomatoes. 


WASTE DISPOSAL 


The skin pile does not offer a seri- 
ous breeding place for the Drosophila 
unless the canning plant is on inter- 
mittent operation. The theory is that 
the continual addition of skins, wet 
material, and water to the pile pre- 
vents egg deposition and hatching. If 
the plant is not operated for two days 
or more, the skin pile should be 
sprayed with a good insecticide. 
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TRENDS 
YZED 


New national study reveals 
the changing juice consumption 
habits of urban America 


Covers virtually all flavors of fruit and vegetable juices 
and fruit drinks in ready-to-serve, concentrate and 
chilled forms. Provides complete—easy-to-interpret— 
graphic analyses . . . vital to executives and market 
planners in the fruit and vegetable juice industry. 


@ compares summer ’57 with summer ’59 


pin-points regional markets for 
these products 


e shows who drinks the products 
e discusses changes in taste preferences 


e container size mix for fruit drinks 


GREAT CONTAINER IDEAS 
COME FROM... 


CANCO DIVISION 


AMERICAN 
CAN COMPANY 
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in Urban American Homes 


FREE...MAIL THIS COUPON NOW! 


Canco Marketing Division, American Can Company 
Dept SP.-1, 100 Park Avenue, New York 17, N. Y. 


Please send me your new 32-page juice study 
“Summer Servings in Urban American Homes” 


NAME 


COMPANY. 


ADDRESS 


CITY. ZONE STATE 


FER 
x. Hat. 
Summer Servings « ‘ 

NATION-WIDE MARKET DY Ay BEN GAN COMPANY - AVENUE, N. Y. 

tee 
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SUPREME 
Clapp’s Baby Foods, produced by Duffy-Mott Company,  ONceNTRATe? a 9 
Inc., has added six new fruit juices to its line. The new | 
juices, packed in 414 ounce lithographed cans, are: orange t——-- - vis 
juice; apple juice and apricot; straight apple juice; orange- Tropicana Products, Inc., of Braden- e 
pineapple; pineapple-grapefruit; and apple juice with pine- ton, Fla., has introduced a transparent, 
apple. tamperproof seal for its new line of > 
The new products supplement the special line of Clapp’s instant fruit concentrates and instant 
fruit juices packed in 4-ounce reusable glass nursing bottles. liquid coffee. The strong, snug-fitting f 
Duffy-Mott’s sales force is planning a special merchandis- seal—a Du Pont “Cel-O-Seal” cellulose . 
ing program for the trade which will emphasize the penny-a- band—must be broken to remove the F 
jar savings to Clapp’s consumers and the greater profit to protective plastic cap and actuate the e 
the trade in stocking Clapp’s. aerosol valve. The band also seals the 
nozzle, protecting it against contami- ‘ 
nants and insuring the consumer of | 
product purity. The Tropicana line of ’ 
fruit concentrates includes orange, 
1) grape, lemon, and fruit punch. 
qe 
} 
5 
STRAWBERRIES 
- 
Chicken Sara Lee, a lavishly delicious combination of 
chicken, mushrooms and water chestnuts, is a new frozen a> 
Aluminum cans for the concentrated food specialty now available to consumers in the handy cook- 
juice industry show promise of being in pouch. : , } 
a dominant packaging item within a Produced by the Kitchens of Sara Lee, Chicago, Chicken é 
short time. Cans, such as the ones pic- Sara Lee is ready to serve after 7 or 8 minutes in boiling 
tured here, are made of Aluminum. water, enabling the housewife to put on the table a main . 
Aluminum can ends, also shown, offer course that would take an experienced chef hours to prepare. 
lightweight and resistance to corrosion The pre-cooked product comes packed in a Thermolam 4é 


when used in conjunction with tin- 
plate can bodies. 


(Mylarpolyethylene) pouch made by the Flexible Packaging 
Division of Continental Can Company, Mt. Vernon, Ohio. 
Cartons are supplied by Lord Baltimore Press, Baltimore, Md. 
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te insurance protection can also develop 

ee to some mighty big holes, if not checked care- 
fully at least once a year. 


Today’s increasing valuation basis, alone, can 
leave you badly underinsured if you are not 
being advised properly on the best manner of 
maintaining insurance up to present day valu- 
ation levels. 


Only CANNERS EXCHANGE, with its 53 years 
of service experience to food processors, has 
a proven record of insurance know-how for 
the industry. Annual savings refunds to the 
policyholders have produced the lowest net 
insurance costs. Comprehensive policy cov- 
erages and unequalled plant safety inspec- 
tions complete an insurance service which 
can eliminate any holes that may exist in 
your insurance program. 


Only a plan which is specifically designed for 
the Food Processor, can provide such com- 
plete protection. 


If you are not now a policyholder, but want to 
be sure there are no holes in your insurance 
protection, write to: 


ALL CANNERS EXCHANGE POLICIES 
ARE NON-ASSESSABLE 


Canners 


managed by 


LANSING B. WARNER, INC. 
4210 PETERSON AVENUE, CHICAGO 46, ILLINOIS 


53 YEARS OF SPECIALIZED, DEPENDABLE INSURANCE 
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NEW EQUIPMENT 
AND 
SUPPLIES 

For further information about new 
equipment on this page write: The 
Canning Trade, 2504 St. Paul St., 
Baltimore 18, Md. 


NEW HIGH SPEED 
CLOSING MACHINE 

A new, 10-station can closing ma- 
chine, designated as the 449-HCM-2, 
capable of speeds of over 1,000 cans 
per minute and designed for use with 
cans less than 3 7/16” indiameter, has 
been developed by Continental Can 
Company. 

This machine features a Continental 
“first” in the use of power-driven base 
plates. This feature eliminates the 
possibility of deadheading during 
double seaming. 

Other features are a_ straight line 
feed for minimum product spill, dual 
cover feeds to permit easier feeding 
of covers and an interrupted field 
cover trip. Within certain limits, 
changes for running cans of different 
heights can be made by simply turning 
one crank. The machine can be 
equipped with undercover gassing de- 
vice parts for use on beer on carbon- 
ated beverages, as well as undercover 
steaming device parts which can be 
installed where necessary. 

High speed transfer mechanisms for 
all types of can fillers have been en- 
gineered to assure smooth, non-spill 
movement of cans from the filler 
through the closing mechine. 

Complete details on the 449-HCM-2 
can be obtained from the Cannery 
Equipment Service Department, Con- 
tinental Can Company, 100 East 42nd 
Street, New York 17, New York. 
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From Conveyors and Dumpers, Inc., 
Hillsdale, New Jersey comes automa- 
tion for handling steel drums . . . This 
Cesco Steel Drum Dumper. The 
dumper line is designed to operate at 
lifting heights from 12” up to 50’ emp- 
tying its contents into mixers, tanks, 
tumblers, chutes, conveyors, hoppers 
etc. Manual labor is kept to a mini- 
mum and, with the added factors of 
easy loading, speedy dumping, and 
reduced job accidents, it means ap- 
preciable savings. Rated capacities are 
from 100# to 5,000% dependent upon 
unit selected. The Cesco Dumper 
handles powders, granulars, sugar, 
fruits, and liquid of heavy viscosity .. . 
free flowing liquids are not feasible 
due to splash-back. 


FILLER 

A new Automatic Universal Filler 
—Model EG-6—has been introduced 
by FMC Stokes & Smith. Combining 
all the versatility and accuracy of semi- 
automatic operation with increased 
speed, it steps up production and re- 
duces unit costs for a wide range of 
dry products and almost any rigid 
container. 


Three different filling methods are 
offered with quick changeover from 
one method to another to fill cans, 
jars, cartons, bottles, boxes. A unique 
serpentine feed conveyor smoothly 
handles odd and unusual shaped con- 
tainers. This exceptional versatility 
and quick changeover makes the 
Model EG-6 ideal for both long and 
short runs at speeds up to 50 per 
minute. It will handle containers 
ranging in size from 1” x 1” x 14” up 
to 414” x 414” x 8”. For further in- 
formation, write to FMC Packaging 
Machinery Division, 4992 Summerdale 
Avenue, Philadelphia 24, Pa. 
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WAUKESHA ANNOUNCES 

NEW PUMP DEVELOPMENT 

The Pump Division of the Waukesha 
Foundry Company announces the in- 
troduction of a new positive displace- 
ment which simultaneously 
transfers and measures fluid and semi- 
fluid products. 

The MFC-250 “Metered Flow Con- 
trol” pump will transfer and measure 
materials of widely varying viscosities 
and physical characteristics with ac- 
curacy of better than 14 of 1%. This 
fine degree of accuracy is an essential 
factor in the food, dairy and chemical 
processing industries where accurate 
measuring of the product is necessary. 
Simplicity of design and stainless steel 
construction meet all sanitary pump 
requirements. 

Rigid field tests have been com- 
pleted in varying industries. With the 
cooperation of the Emulsol Equipment 
staff, this new equipment has been 
thoroughly tested and proved in the 
salad dressing industry. The Waukesha 
Foundry Company has appointed 
Emulsol Equipment, Inc. as their ex- 
clusive sales representative in the field. 

The MFC-250 automatic measuring 
pump is available in two models: gear- 
head with cycle monitor or varidrive 
with tachometer. Write for Bulletin 
200, Pump Division, Waukesha Found- 
ry Company, Waukesha, Wisconsin. 
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| CORN STUDY 


New Varieties or Equipment 
Can Alter Costs of Raw Corn for Processing 


During the past two years, we have 
published from time to time, proce- 
dures for developing schedules of 
payment for raw products on a quality 
basis (Maryland Processors Report, 
March 1958, May 1958, March 1959, 
May 1959, and May 1960). In each 
case we have attempted to indicate 
that the actual values we used were 
based on our own experience in our 
pilot plant, and do not necessarily 
hold specifically for each and every 
plant operation. Thus each operator 
was advised to utilize the same _pro- 
cedure, but use values obtained from 
his experience, since results will differ 
if plant operations differ. 

The following is a case in point. In 
the May 1958 issue of the Processors 
Report, we reported, for example, that 
if packing and selling costs were $1.10 
per dozen 303’s, the processor would 
break even if he paid $18.12 per ton 
of sweet corn grading bottom fancy 
(36 maturity grade score). This was 
on the basis of the varieties then used, 
and the use of a 1938 model Tuc cut- 
ter, which yielded 60.4 dozen 303 cans 
per ton. During the past season, how- 
ever, working with 9 new varieties of 
yellow sweet corn, and with a new 
1959 model Tuc cutter, actual yields 
of cut kernels were 94.9 dozen per ton 
of raw corn, thus raising the canner’s 
break-even point to $28.47 per ton of 
sweet corn of the same quality, assum- 
ing costs other than raw material 
remained constant at $1.10 per dozen 
303 cans, and selling prices for the 
canned product also remained the 
same. 

In Table I are shown the yields ob- 
tained with the old varieties and the 
old cutter, as compared to the yields 
obtained with the new varieties and 
the new cutter, and the indicated 
break-even price schedules for the dif- 
ferent quality levels, assuming the 
same costs to pack and sell ($1.10 per 
dozen 303 cans), and the same sales 
price as indicated in the table. 

The tremendous improvements in 
cut-off are undoubtedly due in part at 
least to the new improved Tuc cutter, 


From ‘Maryland’ Processors Report'’—June 
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BY DR. AMIHUD KRAMER 
Department of Horticulture 
University of Maryland 


as compared to the old model Tuc 
cutter. No comparisons were made 
between Tuc cutters and corn cutters 
made by other manufacturers. Thus 


the University of Maryland does not 
have the information upon which to 
recommend the cutter of one manu- 
facturer over that of any other. 


Table I—Break-even prices per ton of raw sweet corn that could be offered by a canner utilizing old 
varieties and equipment, compared to new varieties and equipment, assuming the same 
costs other than raw material ($1.10 per doz. 303) and the same sales prices for the finished 


product. 


Dozens 


Grade Score Price Per Doz. 


Ton Raw Corn 


303 Cans Per Break-even Prices Per 


Ton of Raw Corn 


of Raw Corn 303 Cans ($) Old Var. New Var. Old Var. New Var. 
& Equip. & Equip. & Equip. & Equip. 

Fancy: 

40 1.60 32.0 37.5 16.0 18.75 

39 1.55 46.0 65.0 20.70 29.25 

38 1.50 53.4 78.8 21.36 31.52 

37 1.45 57.6 87.3 20.16 30.55 

36 1.40 60.4 94.9 18.12 28.47 
Extra: 

35 1.35 62.4 102.6 15 60 25.65 

34 1.30 63.8 109.3 12.76 21.86 

33 1.25 65.2 113.5 9.78 17.02 

32 1.20 66.4 119.4 6.64 11.94 
Standard: 

31 1.10 67.4 122.5 0.00- 0.00 

30 1.00 68.4 


REGISTERED .TRADE-MARK 


CANNING MACHINERY OF QUALITY 


FOR 


PEAS — LIMA BEANS — TOMATOES — STRING BEANS 
APPLES — CHERRIES — BERRIES — ETC. 


Manufacturers of the Famous 


‘‘Monitor’’ 


WHIRLPOOL BLANCHER 
PEA CLEANER 
ELEVATORS 


AND MANY MORE 


HUNTLEY MANUFACTURING CO. 
BROCTON, NEW YORK 


‘‘Monitor’’ 


CHERRY PITTER 
TOMATO WASHER 
GRADERS 
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GROWTH 


Study Shows Change in The Fruit 
and Vegetable Juice Market 


Urban Americans increased by 50% 
their summer consumption of ready-to- 
serve non-carbonated drinks between 
1957 and 1959. This is revealed in a 
nation-wide survey on the juice-drink- 
ing habits of the United States popula- 
tion, released by the Canco Division of 
American Can Company. 

The survey, which follows by two 
years the original Canco study, showed 
that a 20% increase in consumption 
of concentrated non-carbonated drinks 
had been registered during the same 
period. Also noted was a growing 
preference for combination flavors, 
particularly pineapple - grapefruit, 
which accounted for 20°, of the ready- 
to-serve fruit drinks, placing it only 
behind grape juice and grape drink, 
the category’s leader. Newcomers to 
the field of mixed juices since the 1957 
sampling are grape-apple and orange- 
apple; and a number of pineapple 
citrus combinations. 

“Children, especially teenagers, are 
the primary consumers of fruit juice 


drinks,” according to Fred A. Smith, 
Product Manager, Food Containers, 
Canco Division. He said that the sur- 
vey, which is one of the most compre- 
hensive consumer studies Canco has 
undertaken, will enable the industry 
to trace the changing juice and juice 
consumption habits of urban America. 

Orange juice of all types with its 
43%, choice by Americans still heads 
the breakfast list. Vegetables juices 
follow in second place with 12%. 
Pineapple-citrus drinks jumped from 
2% in 1957 to 5% last year, which 
gives supporting evidence to the rising 
popularity of combination flavors even 
at breakfast. 

The Canco survey is entitled Sum- 
mer Servings in Urban American 
Homes 1957-1959. In a series of charts 
with accompanying text, it covers some 
30 different flavors and flavor com- 
binations of fruit and vegetable juices 
and fruit drink juices in ready-to-serve, 
concentrated and chilled form. Liber- 
ally illustrated, the report outlines the 


geographic distribution of markets for 
the products. It also records how the 
drinks rank with each other as_be- 
twecn-meal thirst-satisfiers and be- 
verages taken with lunch and dinner 
as well as breakfast. 

Lemonade continues to hold top 
place as a favorite lunch and dinner 
as well as a between-meal drink; vege- 
table juices enjoy second place. 

Middle-income groups are the prin- 
cipal users of juices and juice drinks, 
according to the Canco study. Also 
brought to light was the fact that 
lower-income families tend toward 
ready-to-serve juices while higher-brac- 
ket families buy more juice in con- 
centrated form. Fruit drinks and 
juices find their greatest acceptance 
in the Northeast section of the United 
States. 


Industry Growth 
Revealed in 
New Almanac 


Proof of the dramatic growth of the 
food processing industry is found in 
the basic statistics provided in the 
new 1960 “Almanac of the Canning, 
Freezing and Preserving Industries” 
just published by Edward E. Judge of 
Westminster, Maryland. Mr. Judge is 


also editor of this publication. 


FOOD CONTEST PRIZES ASSEMBLED (Left Photo)— 
Dwight Summers and Jack R. Grey are shown in the York 
Pennsylvania distribution depot packing prize packages of 
canned foods for winners of Dell Publishing Company’s 
“Modern Romances” National Canned Foods Contest. 100 
jars and cans of various foods were shipped to 10 contest 
winners in Pennsylvania. (Right Photo)—Jack Rue, Cecil 
Hamlet, Francis Wrightson and Mrs. Ann Weal are shown 
preparing the Tri-State Shipment to the 5 contest winners 
in Maryland and 5 in New Jersey. 

Cooperating with Dell Publishing Company in this con- 
test, members of National Canners Association provided win- 
ners with canned foods through the cooperation of state and 


regional canners associations and Owens-Illinois furnished 
the specially designed corrugated shipping cartons. In all, 
10,100 cans and 500 cartons were accumulated at 10 depots 
for shipment to the 101 winners throughout the United 
States. 


The prize winners of the contest were chosen on the basis 
of photographs of their happy healthy families plus answers 
to questions about canned foods and nutrition. The 100 
items in the award package represents a wide variety of the 
1200 different kinds of foods now canned. Besides familiar, 
locally distributed canned foods, each winner was introduced 
to regional delicacies from all over the U. S. 
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Figures extracted from THE AL- 
MANAC show that the value of prod- 
ucts for the Canning, Freezing and 
Preserving Industries increased an ap- 
preciable 25.8% from 1954 to 1958 
(from 3.9 to 4.9 billion dollars) and 
an exciting 99.5% from 1947 to 1958 
(from 2.5 to 4.9 billion dollars). Value 
of canned fruits and vegetables, lead- 
ing volume items, was placed at 3 
billion dollars in 1958, frozen fruits 
and vegetables at 690 million, pickles 
and sauces at 642 million and canned 
seafood at 271 million dollars. 

Looking at the decade just passed 
and comparing the second half with 
the first half, the freezing industry, as 
might be expected, shows the greatest 


percentage of gain—Frozen  juicés 
67.2%, increase, frozen vegetables 
63.99, and frozen fruits 37°. With 


that in mind, the gains registered in 
hot pack foods (canning) may be a 
surprise to the casual observer—Can- 
ned fruits 23%, canned vegetables 
10°. The increase in canned fruit 
juices is indeterminable because of the 
lack of statistics for new combination 
juices and fruit drinks, production of 
which increased tremendously 
these past several years. It may be a 
surprise to some, however, to learn 
that despite the tidal wave introduc- 
tion of new juices, hot pack orange 


juice has just about held its own, fall- 
ing off but 1.9%, pineapple juice pro- 
duction is also about the same, while 
apple juice has increased an amazing 
44%. 

Many other canned and _ bottled 
foods show striking gains over the 
period—Canned tuna 34% (as salmon 
dipped 25%), canned poultry 31%, 
canned meats 19°, salad dressing a 
healthy 39%, and baby foods an esti- 
mated 40 to 45%. 

Increases deserving special mention 
in the frozen line are: Potatoes (mostly 
french fries) 176%, peas 46%, beans 
47°, and spinach 35%; apples 70%, 
strawberries 35%, peaches 42%, and 
cherries 139%. Potatoes first reported 
in 1953 at 70.7 million pounds, are 
already topping all other frozen fruits 
and vegetables at 371 million pounds. 


Using the same basis of comparison 
—last 5 years of the decade with first 
5—many canned fruits show remark- 
able growth—fruit cocktail 47%, apple 
sauce 33.6%, peaches 36%, pears 35%. 

Sweet potatoes take the honors in 
canned vegetables with a whopping 
39°, increase, asparagus is not far be- 
hind with 30%, pickles 20%, green 
beans 19%, corn 10%, and on down 
—tomatoes 5%, tomato juice 5%, peas 


3%. 


CANNED FOOD PRICES BACK 
IN 1960 ALMANAC 

Canned food prices, long a feature 
of annual editions of the ALMANAC, 
are back in the new, 1960 edition. 
Prices taken from weekly editions of 
“CANNING TRADE?” are listed quar- 
terly by area, can size, grade and style 
for the past seven years, thus provid- 
ing a valuable historical record—the 
only such record available. 

PESTICIDES AND FOOD ADDI- 
TIVES are also given special treatment 
in the new ALMANAC. In addition 
to the law itself (sections 408 and 
409), there will be found an editorial 
summary of developments to date and 
a summary of National Canners As- 
sociation recommendations—including 
sample of written assurance of raw 
product purity and a seller-buyer gua- 
rantee. 

The Pure Food Law; FDA Standards 
of Identity, Quality and Fill; U.S. 
Grade Standards; Acreages; Yields and 
Raw Product Prices; Label Weights; 
Can Sizes; Stock and Pack figures; and 
the thousand and one other basic 
references have been carefully brought 
up to date. 

Copies of the new ALMANAC are 
available at $3.00 each by writing: 
E. E. Judge, c/o The ALMANAC, 
Box 248, Westminster, Maryland. 


[ZEISS | 


Abbe Refractometer 


Range of measurements: np 1.3 to n) 1.71 and sugar percentage scale 0% to 95%. 
For liquids and solids by transmitted and reflected light. 


Measuring surface of index prism always at horizontal position. 


Observation telescope mounted stationary at an inclined position to carry out 
measurements at a relaxed posture. 


Border line of total reflection and scales are observed simultaneously in telescope. 


Measuring prism in heating mount can be easily interchanged. 


All movable parts are fully protected by being entirely enclosed within the housing. 


Made in West Germany 


Special index prism in heating mount available for measurements up to np 1.85 


. @ In addition to the above model, the new Abbe 
(on special order only). 


Refractometer Medel B is available for use where 
high temperatures are involved. This model is 
equipped with temperature controls, and finds 
a wide use in industrial laboratories. 


For highest-accuracy measurements, an Ultra-Thermostat with different constancy 
of temperature +0.005° is available as an accessory. 


Write for free detailed literature. 


COMPLETE 


485 FIFTH AVENUE, NEW YORK 17, N.Y. 
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California Freezers Association, for- 
merly Western Frozen Food Processors 
Association, will hold its 17th annual 
meeting in Monterey, February 6 to 
8, 1961, Howard E. Lemon, Associa- 
tion President and Sales Manager of 
Sacramento Freezers, Inc., has an- 
nounced. 


Old Guard Drive—President Bob 
Eirich and Secretary John Dingee are 
presently making a drive to increase 
the membership in the Old Guard 
Society in order to put the Society 
in a stronger financial position. Presi- 
dent Bob believes there are a great 
many in the canning and allied in- 
dustries who want to become members 
of the Old Guard but actually do not 
know how to go about it. Each Old 
Guard member is, therefore, being 
assigned a quota of one new member 
for the year, and has been forwarded 
a membership application blank for 
the purpose. The Society's offices are 
at 4630 Montgomery Avenue, Wash- 
ington 14, D. C. 


Libby, McNeill & Libby—R. L. Gib- 
son, Jr., vice president in charge of 
the California Fruits Division, has 
been transferred to Chicago where he 
will direct the operation of the com- 
pany’s Eastern Division. A. O. Verbeke, 
Eastern Division vice president, will 
take over the management of the Cali- 
fornia Fruits Division with head- 
quarters in San Francisco. 


Morris April, president of Morris 
April Brothers, Bridgeton, New Jersey, 
fresh fruit growers and packers and 
distributors, and Morris April Brothers 
Eatmor Division, cranberry processors 
and distributors, has been reappointed 
for a three-year term as a member of 
the New Jersey Apple Industry Coun- 
cil by the State Board of Agriculture. 


Consolidated Foods Corporation— 
S. M. Kennedy, president, has an- 
nounced the appointment of Bruce 
Allen as general manager of the Mon- 
arch Finer Foods Division, with head- 
quarters in Baltimore. Mr. Allen has 
had well rounded experience in the 
food business covering buying and sell- 
ing. 
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Sebastopol Cooperative Cannery, 
Sebastopol, California, has announced 
the following changes in personnel 
effective July 1. Charles Williams, 
formerly assistant plant superintend- 
ent at Plant No. 2, assumes the posi- 
tion of plant supermintendent re- 
placing Jim Worthington. Gerald 
Davis, formerly cookroom foreman, 
succeeds Mr. Williams. Both of the 
plants of the cooperative are now 
being readied for the 1960 season, 
which gets underway about the 15th 
or 20th of the month. A new 16,000 
square foot warehouse has just been 
completed. The company operates a 
new apple juice plant, which is being 
further improved upon this year and 
is the only one of its kind on the West 
Coast to make apple juice by a con- 
tinuous method which assures the re- 
tention of natural flavors. 


Stahl-Meyer, New York meat packers, 
plan to open one of the country’s most 
modern and efficient meat and food 
processing plants in the Bronx area 
of New York City. Work will soon 
get underway on a site which will be 
served by the New Haven Railroad 
and which is within a short distance 
of an expressway, which connects with 
the New York Throughway, New Eng- 
land Throughway, and other major 
high speed arteries and_ bridges. 


Vie-Del Grape Products Company 
(Fresno, Calif.) is packing concen- 
trated wine, which it is making avail- 
able to food processors as a non- 
alcoholic wine flavoring material. The 
product is new and was introduced to 
the food industry at the National 
Convention of the Institute of Food 
Technologists in Francisco” in 
May. 


Ralph C. Lakamp has been ap- 
pointed director of the Kroger Food 
Foundation succeeding the late George 
F. Garnatz who had headed the food 
testing organization since 1945. Mr. 
Lakamp, 42, joined Kroger in 1945 and 
a year and a half later was named 
head of the Foundation’s Cereal Lab- 
oratory. For the past year he has been 
chief of the General Laboratory. 


Pet Food Institute, an association of 
dog and cat food manufacturers, will 
hold its 3rd annual convention at the 
Drake Hotel, Chicago, Thursday and 
Friday, September 8 and 9, 1960. 


Naples Food Products Company, 
(Watertown, Mass.) is converting the 
plant for the packing of meat under 
the Federal Meat Inspection Laws. 
The company will continue its pres- 
ent line of ravioli in brine, peppers, 


sauces, spaghetti, and dry pack items. 


DEATHS 


Harold O. Berryman, 69, associated 
with the can manufacturing industry 
in sales work for almost 50 years, died 
at his home in Severna Park, Mary- 
land, of a heart attack on July 6. 
Through his association with Ameri- 
can Can Company, Crown Can Com- 
pany, and National Can Corporation 
at different times through his career, 
“Berry” as he was _ affectionately 
known, had many friends throughout 
the industry Coast to Coast. He was 
a member of the Old Guard Society. 
He is survived by his wife, Rosamond 
of Severna Park, and a son, John H. 
Berryman of Flemington, New Jersey. 


Ray A. Amend, 70, vice president 
and treasurer of Wisconsin State Can- 
ners Company, Pickett, Wisconsin, 
suffered a fatal heart attack while at 
his desk in the company office on July 
11. He had had a mild attack a week 
before but continued at his regular 
duties. He had been connected with 
the canning business for 37 years, 
prior to which time he had been in 
the grocery business. He is survived 
by his wife, Florence, three sisters, Mrs. 
Roy Chaffin, Mrs. Stanley Lamkey, and 
Mrs. P. J. Lunde, and by a brother, 
Leo, who is general manager of the 
company. Funeral services were from 
St. Patricks Catholic Church in Ripon 
on Thursday, July 14. 


Dr. Carroll E. Cox, Professor of 
Plant Pathology at the University of 
Maryland, died suddenly on June 24. 


George A. Gibson, vice president, 
Blue Ribbon Growers, Yakima, Wash- 
ington, packers of Northwest fruits, 
died suddenly on July 3 of a heart 
attack. 
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NEWS OF SUPPLYMEN 


Michigan Lithographing Company 
at its annual meeting of the Board of 
Directors in Grand Rapids, elected 
Kenneth A. Oldenburg, vice president 
Label Sales, and William C. Gross, 
vice president production. Mr. Olden- 
burg has been with the firm since 
December 1957 as sales manager of 
label sales. Mr. Gross has been with 
the company since April 1959 as plant 
manager. Other officers reelected are: 
William H. Martindill, president and 
treasurer; Harold A. Lindeman, vice 
president commercial sales; and Harold 
F. Schumacher, secretary. 


Continental Can Company has pub- 
lished a new informative booklet of 
interest to meat packers, describing 
the company’s complete line of open 
top oblong and pear shaped meat cans 
and can closing machines. Sixty can 
sizes for potted meats, sausages, hams, 
and luncheon meat are described in 
the 12 page publication, which is avail- 
able free on request to the company’s 
headquarters office at 100 E. 42nd 
Street, New York 16, New York. 


American Can Company—Melvin M. 
Nield, formerly assistant general credit 
manager, who joined the Marathon 
Division of the company in 1947, has 
been appointed general credit man- 
ager of the company. In addition to 
his corporate responsibilities, he has 
been appointed general credit man- 
ager of the Canco Division. 


Corn Products Sales Company—Ed- 
ward C. Kells, with the company since 
1929, has been appointed manager 
New York Metropolitan industrial 
sales with headquarters at 10 E. 56th 
Street, New York 22, it has been an- 
nounced by M. D. Mullin, Eastern 
Regional vice president of the Corn 
Products Division. Joseph A. Donohue 
has been named staff assistant to Mr. 
Kells. Mr. Kells succeeds George W. 
Matthews, Jr., who has held the Metro- 
politan managerial post since 1941 and 
is now going on reduced service status 
after 43 years with Corn Products in- 
dustrial sales, but will continue with 
the company in an advisory capacity. 

National Can Corporation—Law G. 
Weiner, with many years of experience 
in the can manufacturing business, has 
been appointed supervisor of customer 
service in the company’s Central Di- 
vision Research Department in Chi- 
cago, it has been announced by R. H. 
Winters, executive vice president and 
division general manager. Mr. Weiner 
will implement a program including 
customer-research service calls, cus- 
tomer sales and research requests, and 
sales-requests working relations. 
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International Salt Company on June 
23 dedicated its new $2 million ad- 
ministrative headquarters at Clarks 
Summit, Pennsylvania. Tours of the 
modern office building and a_ buffet 
luncheon preceded the dedication 
ceremonies. Open house for the gen- 
eral public was held on Saturday and 
Sunday, June 25 and 26. 


Charles Pfizer & Co.—Dr. Donald M. 
Knott, who joined Pfizer in 1954, has 
been appointed manager of industrial 
chemical development of the Chemical 
Sales Division. Dr. Knott resides in 
Greenwich, Connecticut and will make 
his headquarters in New York City. 


Diamond Crystal Salt Company (St. 
Clair, Mich.)—Karl Klomparens, tech- 
nical director since joining the com- 
pany in 1955, has been made indus- 
trial sales manager according to an- 
nouncement of Spencer S. Meilstrup, 
vice president and general sales man- 
ager. 

Oakite Products, Inc.—Lon_ E. 
Welch, representative in Akron, Ohio, 
since 1956, has been transferred to 
Kokomo, Indiana, replacing Daniel B. 
Lamb, who was recently appointed 
manager of the company’s Detroit Di- 
vision. George E. Park, formerly field 
man for a major dairy product manu- 
facturer, has been assigned to Spring- 
field, Missouri. 


NET PROFITS 
with 

SEAFOOD 

and 


Kobins 


Fancy restaurants have nothing on today’s 
budget-minded homemaker when it comes to 
serving up delicious seafood dinners. Modern 
processing machinery has made it easy for her... 
and profitable for you. 


For instance, have you seen the Robins Vibro 
Batter and Breading Machine for automatic 
processing of oysters, shrimp, fish, scallops and 
other foods? It’s simply constructed, compact, ; 
easy to clean. It has cut breading problems to 
almost nothing and eliminated waste batter 

and breading. It’s just one of the many Robins’ 
designs that is boosting production of quality 
products and reducing labor costs and maintenance 
time for food processors. 


Why not see how Robins’ 105-year experience in 
the food processing machinery industry can give 
you more for your equipment dollar. Write or call 
for immediate service or a copy of our catalog. 


AK Robins 


Manufacturers of Food Processing Equipment Since 1855 
713-729 E. Lombard Street © Baltimore 2, Md. 


89886 


ee FOR PROCESSING VEGETABLES, MEATS, SEAFOOD 


ANDO CO, INC. 
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AGRICULTURE 


Condition of Crops 


DELTA, COLO., July 12—Fifty per- 
cent RSP cherry pack. No sweet cher- 
ries due to freeze. Carrots about nor- 
mal with small acreage. Beets look 
good on small acreage. May be damaged 
by blight later on but look good at 
present time. Bean acreage 10 percent 
over last season and crop looks good at 
this time. Will be a short peach pack 
due to freeze. Tomato acreage up 25 
percent over last year. Some Western 
blight showing the last week with about 
3 to 4 percent of plants affected; not 
too serious unless it gets worse. Expect 
about a normal pack of apples. 


CALDWELL, IDAHO, July 1—We 
had a severe frost the weekend of May 
21. Much of the early planting of 
sweet corn was severely damaged. Most 
fields recovered but we are going to 
be out of time in our schedule. The 
acres replanted were very few. ‘The 
later plantings look very good and 
should yield as well as last year. Acre- 
age is less than last year. Estimated 
average is 4.75 tons per acre. Now 
setting on potatoes. Early plantings 
also damaged by frost. Stands are 
spotty. Plants are recovered now and 
healthy; growing normally. Yield 
should be about average. Acreage is 
up. 


DELAWARE-MARYLAND, July 9 
—Rains over the weekend brought 
temporary relief to many Peninsula 
and Southern Maryland counties. North 
Central Maryland areas received gen- 
erous amounts. Prospects are very good 
for tomatoes with a heavy set of fruit. 
Rains over the week-end should benefit 
the crop. Some movement of fresh 
market tomatoes last week and a few 
early ones are expected to move to 
processors around July 20. About 90 
percent of the early crop of snap beans 
was harvested in lower Eastern Shore 
areas and 60 percent harvested in Dela- 
ware. Recent rains should revive the 
cucumber crop in some areas as the 
Peninsula was critically in need of 
moisture. 


INDIANA, July 6—The Northwest, 
Central and Southern areas had a 
medium to heavy rain, running from 
one to three days. The East and North- 
east areas had very light to no rain. 
Temperatures were moderate through- 
out the State. In the Central and 
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Northern areas tomato plants are re- 
ported in good condition with prac- 
tically no disease, but the Southern 
portion reported some bacterial leaf 
spot. In the Southern area corn was 
severely damaged by water. 


MUNCIE, IND., July I1—In Dela- 
ware County fomato acreage prospects 
are 100 percent; in Huntington 
County it is 80 percent due to con- 
tinued showers. 


PORTLAND, MAINE, July 8— 
The blueberry crop as a whole looks 
very favorable at this time. However, 
there is evidence of blight in some 
areas to quite an extent. It will be 
two weeks before we can get any kind 
of an accurate picture. 


QUEEN ANNE, MD., July 11—Ex- 
pect to start canning sweet corn July 
16. Early acreage hurt severely by 
drought. 


EXETER, MO., July 6—Tomato 
crop is looking good although acreage 
is down about 40 percent. 


ST. LOUIS, MO., July 8—Last year 
we contracted for 80 acres of cabbage 
for kraut and received 768 tons. This 
year we also have 80 acres contracted. 
Little too much rain. Cabbage just 
beginning to head. 


OTTAWA, OHIO, July 5—We cut 
our tomato acreage from 240 to 220. 
On July | our crop looked 20 to 25 
percent better than normal years. 


PENNSYLVANIA, July 1—This 
area has almost completed packing 
peas for this year. Yields have been 
about 75 to 80 percent of normal on 
a reduced acreage. Green and wax 
bean canning has started in a small 
way with very good quality. Early 
plantings of sweet corn do not appear 
to be in good condition due to poor 
germination and excess weeds. Toma- 
toes and lima beans, which were plant- 
ed later than sweet corn, are in good 
condition. 


KENNET SQUARE, PA., July 12— 
Since mushrooms are cropped ordi- 
narily October | to June 1, there is no 
estimate of yield, however, square foot- 
age directly under our control will be 
increased from 517,000 to 632,000 or a 
22 percent increase. 


PENOLA, VA., July 5—Last year 
had 200 acres of tomatoes, this year 
180 acres. Good season and prospects 


look good. Will not start canning 
before July 20. 


LONG BEACH, WASH., July 7— 
Appears to be some winter injury to 
cranberries. Berries have not set too 
well so indications are for a smaller 
crop. This, coupled with the fact that 
there is no carryover should strenghten 
the market. Bumper crop last year 
also leads one to expect smaller one 
this year. 


YAKIMA, WASH., July 5—Expect 
a pear crop approximately 50 percent 
of last year; peaches about the same 
as last year; plums approximately 50 
percent of last year; apricots about 75 
percent of last year; cherries about 75 
percent of last year; apples about the 
same as last year. 


WISCONSIN, July 8—Weather so 
far in July is on the cool and damp 
side. High winds and torrential rains 
on July 2 created flooding and dis- 
rupted power lines. Hail fell also, 
causing considerable damage to crops 
in the area West of Madison. Im- 
mediately following the storm the 
weather cleared and have had a pleas- 
ant week since. Will finish our Alaska 
pea pack tomorrow with very good 
quality and yield. First early sweets 
are being canned today. Although 
some corn reached the traditional 
“knee high by the Fourth of July” 
the majority of the acreage is lagging 
believed to be caused by the cool, wet 
weather. ‘The low night temperatures 
are retarding growth. This past week 
the bean crop has shown excellent 
growth. 


CHIPPEWA FALLS, WIS., July 11 
—The season is two to three weeks 
late. The weather is cool to cold with 
a warm sunlit day once in a while. Our 
furnace is on this morning. Plenty of 
rain. Crops (beans, corn, peas) look 
good but late. 


TOMATO FIELD DAY 


A Tomato Field Day will be held at 
the Horticultural Farm, Michigan 
State University, East Lansing, be- 
ginning at 1:00 P. M. on August 12. 
Sponsored by the Departments of 
Horticulture and Agricultural Engi- 
neering, visitors will be enabled to in- 
spect the 1960 MSU tomato harvester, 
varieties for mechanical harvest, re- 
sults of chemical weed control, bulk 
handling methods, irrigation studies, 
spacing work, and black plastic studies. 
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One FMC Harvester replaces up to 15 hand 
pickers—cuts picking costs up to 57%! 


No wonder the FMC Sweet Corn Harvester 
is first choice among canners, growers and 
operators alike! Savings in picking costs alone 
quickly pay for these rugged, efficient units, 
with one FMC Harvester replacing 10 to 15 
hand pickers for a reduction of up to 57% 
in costs! There’s a 10% bonus in increased 
cut-off weight, too—up to 10% more yield 
per ton over hand picked corn. 


Works day or night...lets you pick ’round the 
clock —when you, the corn, and your plant 
are ready. Picking delays and interruptions 
common to hand picking operations down- 
grade product quality and disrupt plant 
schedules. That’s why each season finds more 
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FOOD MACHINERY 
AND CHEMICAL 
CORPORATION ® 
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Follow the Profit Parade in Sweet Corn Harvesting 


Three of 26 FMC Sweet Corn Harvesters at work cutting 
costs for Illinois Canning Company and their growers. 


growers switching to FMC Sweet Corn Har- 
vesters — always dependable, always on the 
job when there’s picking to be done. 


Broad flexibility and adaptability. The FMC 
Harvester is the only machine specifically 
designed for sweet corn harvesting. It can be 
mounted on practically all types and models 
of tractors, is extremely simple to operate, 
with all controls convenient to the driver. Its 
trouble-free dependability has been proved 
season after season, under all conditions—in 
heat, dust, rain, rough fields — in night and 
day operation. 


Now is the time to plan for smoother, more 
profitable plant scheduling. So plan ahead 
with FMC Harvesters for consistently higher 
yields this season at lower costs. 


Putting Ideas to Work 


FOOD MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Division 


General Sales Offices: 
WESTERN: SAN JOSE, CALIF. « EASTERN: HOOPESTON, ILL. 
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JULY 19-21, 1960—weEsTERN PACKAGING 
& MATERIALS HANDLING EXPOSITION, Pan 
Pacific Auditorium, Los Angeles, Calif. 

JULY 25-AUGUST 5, 1960—NEw yYorK 
STATE CANNERS & FREEZERS ASSOCIATION, 
Annual Mold Count School, N. Y. State 
Experiment Station, Geneva, N. Y. 

JULY 29, 1960—NorTHWEsST CANNERS & 
FREEZERS ASSOCIATION, Summer Member- 
ship Meeting, Timberline Lodge, Mt. Hood, 
Ore. 

AUGUST 8, 1960—NEW YORK STATE 
CANNERS & FREEZERS ASSOCIATION, Summer 
Outing, Monroe Golf Club, Pittsford, 


AUGUST 11-12, 1960—coopPERATIVE FOOD 
DISTRIBUTORS OF AMERICA, 3rd Annual Man- 
agement Conference, Boulder, Colo. 


OCTOBER 6-9, 1960—FLORIDA CANNERS 
ASSOCIATION, 29th Annual Convention, 
Fontainebleau Hotel, Miami Beach, Fla. 

OCTOBER 17-21, 1960—NATIONAL SAFETY 
concress, Chicago, IIl. 

OCTOBER 19-21, 1960—NATIONAL PIC- 
KLE PACKERS ASSOCIATION, Annual Meeting 
and Pickle Fair, Edgewater Beach Hotel, 
Chicago, 

NOVEMBER 3, 1960—1LLINOIS CANNERS 


ASSOCIATION, Fall Meeting, LaSalle Hotel, 
Chicago, 


Conventions and Schools 


NOVEMBER 4-5, 1960—FLORIDA VEGE- 
TABLE CANNERS ASSOCIATION, 2nd Annual 
Convention, Deauville Hotel, Miami Beach, 
Fla. 


NOVEMBER 13-16, 1960—GEoRGIA CAN- 
NERS ASSOCIATION, Annual Convention, 
General Oglethorpe Hotel, Savannah, Ga. 


NOVEMBER 14-15, 1960—wisconsIN 
CANNERS ASSOCIATION, 56th Annual Con- 
vention, Schroeder Hotel, Milwaukee, Wis. 


NOVEMBER 14-17, 1960 — AMERICAN 
BOTTLERS OF CARBONATED BEVERAGES, 42nd 
Annual Convention, Cobo Hall, Detroit, 
Mich, 


NOVEMBER 20-21, 1960 — PENNSYL- 
VANIA CANNERS ASSOCIATION, 46th Annual 
Convention, Yorktowne Hotel, York, Pa. 


NOVEMBER~ _ 21-22, 1960—mICHIGAN 
CANNERS & FREEZERS ASSOCIATION, Fall 
— Pantlind Hotel, Grand Rapids, 

ich. 


NOVEMBER 28-29, 1960—onI0 CANNERS 
& FOOD PROCESSORS ASSOCIATION, 53rd An- 
nual Convention, Deshler-Hilton Hotel, Co- 
lumbus, Ohio. 


NOVEMBER 28-DECEMBER 1, 1960— 
VEGETABLE GROWERS ASSOCIATION OF AMER- 
1cA, Annual Convention, Schroeder Hotel, 
Milwaukee, Wis. 


DECEMBER 1-2, 1960—NEW  yorRK 
STATE CANNERS & FREEZERS ASSOCIATION, 
75th Annual Meeting, Statler-Hilton Hotel, 
Buffalo, N. Y. 


DECEMBER 5-6, 1960—trI-STATE PACK- 
ERS ASSOCIATION, Annual Convention, Lord 
Baltimore Hotel, Baltimore, Md. 

DECEMBER 10-14, 1960 — NATIONAL 
FOOD BROKERS ASSOCIATION, National Food 
Sales Conference, Chicago, IIl. 

DECEMBER 12-14, 1960 — NATIONAL 
CONFERENCE ON WATER POLLUTION, Shera- 
ton-Park Hotel, Washington, D. C. 

JANUARY 8-10, 1961—NATIONAL PER- 
SERVERS ASSOCIATION, Annual Convention, 
Galt Ocean Mile Hotel, Ft. Lauderdale, Fla. 

JANUARY 12-13, 1961—cANNERS LEAGUE 
OF CALIFORNIA, 38th Annual Fruit & Vege- 
table Sample Cutting, Fairmont Hotel, San 
Francisco, Calif, 

JANUARY 12-15, 1961—assocIATION OF 
INSTITUTIONAL DISTRIBUTORS, Annual Con- 
vention, Galt Ocean Mile Hotel, Ft. Lauder- 
dale, Fla. 

JANUARY 23-26, 1961—NATIONAL CAN- 
NERS ASSOCIATION & CANNING MACHINERY 
& SUPPLIES ASSOCIATION, 54th Annual Con- 
am, The Conrad Hilton Hotel, Chicago, 


JANUARY 29-FEBRUARY 1, 1961— 
CANADIAN FOOD PROCESSORS ASSOCIATION, 
Annual Convention, Prince Edward Hotel, 
Windsor, Ont., Canada. 

MARCH 3-4, 1961—vIRGINIA CANNERS 
ASSOCIATION, 53rd Annual Convention, Ho- 
tel Roanoke, Roanoke, Va. 

MARCH 5-7, 1961—cANNERS LEAGUE OF 
CALIFORNIA, 57th Annual Meeting, Santa 
Barbara Biltmore, Santa Barbara, Calif. 

MARCH 5-9, 1961—NATIONAL ASSOCIA- 
TION OF FROZEN FOOD PACKERS, Annual 
gaa Statler Hilton Hotel, Dallas, 

ex. 


new tank design 
helps you cut rising costs 


a 


COILS OUTSIDE 
SMOOTH INSIDE © 


Cut rising costs! 


Write today for full specifications and prices . “ne 


F.H.LANGSENKAMP co. 


227 E. SOUTH ST. INDIANAPOLIS 4, INDIANA 


LANGSENKAMP 


PANEL-COIL 
VESSELS 


* eliminate costly coil 
installations 


* eliminate troublesome 
coil burn-on 


% eliminate complicated 
steam jackets 


%* insure more uniform, 
efficient heating 


%* provide unobstructed, 
easy to clean stainless 
steel interior 


PANEL-COIL VESSELS are rated at 125 psi steam 
pressure; available in 66 to 1587 gallon capacity. 


DESIGNED AND MANUFACTURED BY. 


picémant, haber Co., Ine 
RD, VI 


her choose 
Your 
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N.C.A. PLATFORM 


R. B. Heiney, assistant to the secre- 
tary of National Canners Association 
and staff member charged with the 
responsibility of liaison with Congress, 
attended the Democratic National 
Convention this week as an observer 
and will attend the Republican Con- 
vention in the same capacity later 
this month. 

The canning industry’s position on 
certain matters of national policy have 
been transmitted to the chairmen of 
both Democratic and Republican Na- 
tional Committees with the request 
that these viewpoints be considered 
in the development of their respective 
convention platforms. The Associa- 
tion’s position favoring continuation 
of a free enterprise competitive eco- 
nomy; its Opposition to state and local 
regulations which prohibit the free 
flow of products recognized as safe by 
Federal law; its unalterable opposi- 
tion to mandatory federal marketing 
or production controls, and the neces- 
sity for retention of seasonal exemp- 
tions in the Fair Labor Standards Act 
in the processing of highly seasonal 
and perishable products, were clearly 
outlined in a letter from Secretary 
Carlos Campbell to the chairmen of 
the Democratic and Republican Na- 
tional Committees. 


GETTING THE MOST FIRE 
INSURANCE PROTECTION 


A monthly reporting type of fire 
insurance policy, covering fluctuating 
stock inventories and values is especi- 
ally suitable to the canning and freez- 
ing industry at this time. Canners 
Exchange, industry fire insurers offers 
the following helpful tips to derive 
the utmost in insurance protection 
from a policy of this type: 1—Make 
certain that all locations, where stock 
is located, are provided for in the 
policy form; 2—Be sure that all items 
of cost, supplies, etc., are included in 
the values reported. 3—Report month- 
ly values on the basis of market value 
less unincurred expense; 4—Include 
in the monthly report values of ma- 
terials, supplies, raw stock on hand, 
and in process—items entering into 
the finished product, or the package 
in which it is shipped. Items of equip- 
ment such as office supplies, lubricat- 
ing oils, lug boxes, spare and duplicate 
machine parts, etc. on hand should 
properly be insured under the build- 
ing and equipment classification and 
not be included in stock values; 5— 
Do not include the values of materials 
and supplies upon which suppliers al- 
ready carry insurance; 6—If a liability 
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is assumed for customers’ labels on 
hand, these should be included in 
stock values. Liability should be a 
matter of written record between 
packer and customer. 


Canners Exchange also warns of 
the danger of palletized storage, al- 
though recognizing their efficiency and 
increasing popularity. Most pallets 
are made of wood and the construc- 
tion of the pallets themselves tend to 
create a series of flues in the stock 
piles through which a fire may have 
unrestricted travel from one end of 
a stack to another. To reduce the 
possibilities of serious loss, it is sug- 


gested that stacks be placed very close 
to each other to eliminate vertical air 
spaces. Also every third or fourth 
stack should be cross stacked or drop 
every third pallet back the depth of 
a case to eliminate a succession of 
open pallet channels which can form 
a “flue.” Finally, wooden pallets 
should be stored away from important 
buildings or locations where there 
are heavy values. 
° 

J. R. Simplot Company, Caldwell, 
Idaho, has had a test run at its new 
plant in Hayburn, Idaho, and is now 
ready for full operation. 


Sides of Wide Feeder 
form hopper measur- 
ing 44144” across— 
compared with 32” 
on Standard Steel 
White Style Feeder. 
Sides flare from feed- 
er bottom to form 
wing. 


Larger vine bunches on Wide Style 
Feeder, reducing work and extra 
walking for operator. 


They 
Thought It 
Couldn’t 
Be Done! 


SPECIAL WIDE STYLE FEEDER 


Users of “Key” Vine Feed Regulators and Hoists 
are very well pleased with Wide Style Feeders that 
enable one man to feed two viners with improved 
capacity and more efficient hulling. 


Of course, it was known prior to the introduction 
of this new-type feeder that if even larger bunches 
of vines could be deposited on the feeder, the oper- 
ator’s work would be lightened while the larger 
reserve vines would assure a continuous maximum 
desired rate of feed. However, with standard feed- 
ers, large bunches of vines produced uneven feed- 
ing and considerable vine spillage over the sides 


of the feeders. 


Now Hamachek has designed and proven through 
the successful operation of several hundred spe- 
cial wide feeders that this feeder gives you more 
efficiency with less effort. 


Established 1880 


IUustrated Bulletin 
and Price Informa- 
tion Upon Request 


Kewaunee, Wisconsin 
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MARKET NEWS 


| 


NEW YORK MARKET 


Cautious Buying Continues While Await- 
ing Clarification of the Supply Picture 
—Prices Generally Hold. 


By “New York Stater” 


New York, July 15, 1960 
THE SITUATION.—Replacement 
buying in canned foods has become 
highly selective, with chains and 
wholesalers in most instances holding 
back until prices for new packs be- 
come clarified. Meanwhile, small-lot 
fill-in buying remains the order of 
the day, with interest at the moment 
centering in canned fish, which is 
moving seasonally well, such 
fruit specialties as citrus juices. 


THE OUTLOOK.—With the eco- 
nomic situation clouded by the fact 
that this is a national election year, 
and dire predictions are being heard 
from the Democratic camp with im- 
pending unemployment and a_ slow- 
down in the business pace being freely 
predicted, buyers are taking a new 
look at forward purchases. Present 
indications are that new pack canned 
foods will move well initially, in re- 
latively small lots, with buyers then 
withdrawing to the sidelines until they 
can appraise trade prospects for the 
remainder of 1960 a little better. 


TOMATOES.—Only limited buy- 
ing interest is reported in carryover 
tomatoes out of the tri-states as new 
pack offerings impend. The market 
on standards remains held at $1.15 on 
Is, $1.3214-$1.35 on 303s, $2.35-$2.40 
on 214s, and $7.25 on 10s, with an oc- 
casional offerings of 303s for buyers’ 
label reported at $1.30. Standard 303s 
continue at $1.50 in the midwest. 


PEAS.—Buyers are slow in taking 
hold of the market for new pack peas 
out of the tri-states, with standard 
sweets offering at $1.15, extra stan- 
dards at $1.25, and fancy at $1.35. 
Buyers are reported looking for fancies 
at $1.25, but without success. Can- 
ners in the midwest are quoting stan- 
dard Alaska 303s at $1.25, with extra 
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standards at $1.35 and fancy up to 
$2.55 on I-sieve, with 2-sieve fancy at 
$2.00. Standard sweets in the mid- 
west hold at $1.20, with extra stan- 
dards ranging $1.25 on 4-sieve to $1.35 
on 3-sieve, and fancy quoted at $1.50 
on 3-sieve. 


BEANS.—Buying interest in green 
beans has lagged somewhat, with can- 
ners in the tri-states offering short cut 
303s at $1.05 on standards, with round 
cut at $1.15. On extra standards, the 
market is held at $1.25, with fancy at 
$1.30. Fancy French style lists at $1.55. 


SPINACH.—Little interest is being 
shown in spinach at the moment. Can- 
ners in the tri-states list fancy 303s at 
$1.40, with 214s at $2.00 and 10s at 
$6.50. California canners hold 303s at 
$1.1214-$1.15, with 214s at $1.65, f.o.b. 


CORN.—New buying in corn has 
also tended to slacken. Current of- 
ferings find tri-state canners quoting 
standard cream style 303s at $1.20, 
with extra standards at $1.25, and 
fancy at $1.30-$1.35. Extra standard 
whole kernel golden is listed at $1.30, 
with fancy at $1.40. Maine canners 
are showing stronger price views in 
some instances, with fancy cream style 
held at $1.35. New York State fancy 
cream style hold at $1.35, with whole 
kernel quoted at $1.55. In the mid- 
west, fancy cream style is quoted at 
$1.40, with whole kernel at $1.45, all 
f.o.b. canneries. 


THE ALMANA 


1960 EDITION 
NOW READY 
Order Today for Prompt Delivery 
$3.00 per Copy 
P. O. Box 248 Westminster, Md. 


CITRUS.—An improved inquiry is 
reported for single-strength citrus juice 
as warm weather has brought with it 
a better movement at retail on both 
the canned and frozen products. 
Florida canners are quoting natural 
orange juice 2s at $1.45, with 46-ounce 
at $3.40, while sweetened is quoted 
at $1.35 and $3.25, respectively. Na- 
tural grapefruit juice 2s are quoted at 
$1.20, with 46-ounce at $2.65, while 
sweetened is $1.15 and $2.55. On 
blended juice, the natural is held at 
$1.3214 on 2s and $3.00 on 46-ounce, 
with sugar-added at $1.2714 and $2.90, 
respectively. Canners are quoting fancy 
grapefruit sections, 303s, at $1.90, with 
fancy citrus salad at $2.75-$2.80. Texas 
canners are listing orange juice 2s at 
$1.40, with fancy natural grapefruit 
juice at $1.15-$1.20. 


APPLE SAUCE.—Distributors are 
taking apple sauce in a limited way 
for immediate needs, but most activity 
is confined to small lots. Current of- 
ferings find fancy 303s commanding 
$1.25, with 10s ranging $6.75 to $7.00. 


OTHER FRUITS.— Buyers are 
waiting developments from California 

and the Northwest, where the new 
canning season is now under way. 
Thus far, there have been no indica- 
tions that canners would offer special 
concessions for early-season shipment 
and chains and wholesalers are remain- 
ing on the sidelines until price and 
supply factors clarify. Meanwhile, 
carryover fruits are steady and largely 
inactive. 


SARDINES.—Maine canners  esti- 
mate that this season’s pack, up to 
June 25, was below 200,000 cases, with 
most sellers drawing on carryover hold- 
ings to take care of current demand. 
Distributors are carrying smaller stocks 
than a year ago, and packers expect 
carryover to be well cleaned out 
shortly. The market is unchanged on 
the basis of $8.25 per case minimum 
for keyless quarters f.o.b. Maine can- 
nery. 


OTHER CANNED FISH.—Distri- 
butors report that movement of sal- 
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mon is picking up at retail, but are 
not in the market for replacements on 
top grade, owing to the sold-up posi- 
tion of the market in first hands. Out- 
look for reds this year appears strong, 
following announcement that Japan, 
for the first time in history, will buy 
frozen red salmon in the U.S. for can- 
ning in that country. Export demand 
for the canned product is also ex- 
pected to be active this season, further 
strengthening the underlying position 
of an already-firm market. . . Tuna de- 
mand continues fair on a day-to-day 
basis, with the market steady. 

Shrimp prices are firm, in rather quiet 
trading. ; 


FEDERAL LEGISLATION OF 
INTEREST TO CANNERS 


When Congress resumes its session 
on August 8, two matters of particular 
interest to canners may be acted on. 
One is amendment of the Wage-Hour 
Law and the other is extension of the 
Mexican Labor Law. The Wage-Hour 
amendment as passed by the House 
calls for a $1.15 minimum wage effec- 
tive January 1, 1961, but does not 
change the overtime exemptions for 
the canning industry. However, the 
House amendment contains a mistake 


so that changes in the Senate are neces- 
sary. A two-year extension of the 
Mexican Labor Law has been ap- 
proved by the House, but without any 
other changes in the law. 

Both houses have passed Color Addi- 
tives Amendments to the Food, Drug 
& Cosmetic Act before recessing, but in 
slightly different form, so that a Con- 
ference Committee will have to work 
out the final form after August 8. The 
National Canners Association proposal 
to limit this legislation to coal tar 
colors was not accepted by either 
‘house. 


GOVERNMENT WANTS 


General Services Administration, 
7th & D Sts., S. W., Washington 25, 
D. C., has asked for bids on the follow- 
ing requirements, to be opened on the 
dates stated: Canned Cherries—July 
25, 1960. 

Veterans Administration Supply De- 
pot, P. O. Box 27, Hines, Ill, has 
asked for bids on the following re- 
quirements, to be opened on the dates 
stated: Canned Fruit Cocktail, Canned 
Dietetic Fruit Cocktail, Canned Die- 
tetic Fruit for Salad—August 10, 1960, 
Frozen Fruits and Vegetables—July 21, 
1960. 


SWEET POTATO STANDARDS 
The Food & Drug Administration 
proposes to further amend the Stan- 
dards of Identity for Canned Sweet 
Potatoes to include “cuts” or “cut 
as an optional form of ingredient in 
addition to “halves” or “halved” as 
recently proposed. The optional 
forms of ingredient would therefore, 
be “whole,” “mashed,” “pieces or cuts 
or cut” (longitudinally cut halves may 
be named on the labels as “halves” 
or “halved” in lieu of “pieces” or 
“cuts” or “cut’”). The proposal be- 
comes effective September 9 unless 
legally sound objections are filed with 
the Department prior to August 9. 


The Farm Bureau has established an 
office in Rotterdam to assist in mar- 
keting American agricultural products 
in Europe, including processed foods. 
Information may be obtained from 
local offices of the Farm Bureau. 


Alton Council Brokerage Company, 
Ft. Smith, Arkansas, has announced 
that W. A. “Bill” Craig, formerly dis- 
trict manager of General Foods, has 
joined the company and will be work- 
ing with supermarkets in the Fort 
Smith territory. 


SOMETHING 
MODEL SPEED 


EIGHT LANE UNSCRAMBLER 


Is an adjusable Unscrambler to feed 
a HIGH Speed Labeling Line of interest to you? 


Check these benefits . . . 


1. Speeds up to 1200 cases per hour. 


Adjustable from one size to another in minutes. 
Adjusts from 202 to 404 inclusive. 


Gentle—will not dent cans. 


Portable—Mounted on rubber wheels. 


DESIGNED BY CANNERS FOR CANNERS 


PHONE 190 
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ASPARAGUS 
Calif., Fey., All Gr., No. 300 
Colossal 3.70 
Mammoth ...........-3.60-3.65 
Med.-Small 3.45 
Gr. Tip & Wh. Colossal. .....3.20 
-10 
Med.-Small 3.10 
Tri-St. Fey., ai Gr., No. 300 
Mammoth 3.77% 
ad All Gr., Cuts & 
NO. 8 OB. 
No. 1 Pie 
No. 300 2.10-2.25 
13.00-14.00 
BEANS, Stringless, Green 
ae Fr. Style, 8 oz.....1.00-1.05 
ses be 1.55-1.65 
No. 10 
Cut, Gr., No. 303..1.45-1.50 
Ex. “st , Cut Gr., 
1.30-1.40 
St. Cut. No. 1.15-1.20 
Fcy., Wh., 3 sv., 
2.05 
No. OD: 
Cut, 3 sv., No. 303 .......1.60 
8.75-9.00 
Ex Cut, Me. SOB. 1.40 
8.50-8.75 
St. Ctu. 1.30 
. -6.75-7.00 
Midwest 
Gr., Wh., Fcey., No. 303. .1.80-2.85 
No. 10 505% 11.50-12.50 
Fey., Gut, No. 303 ..... 1.50-1.55 
8.25-9.00 
Std., Cut, No. 303 ...... 1. oe 1.30 
No. 6.25-7.00 
Wax, Fcy., Cut, 3 sv., 
1.55-1.65 
4 sv., No. 303 ........1.50-1.55 
Ex. Std., No. 303 .......1.45-1.55 
1.30 
No. 6.25-6.50 
South 
Fey., Wh. Gr., No. 303 . .-1.90 
No. 10 
Fey., Cut, 
50-8.75 
Ex Sta » 1.20-1.30 
1.10-1.25 
6.25-6.50 
Blue Lakes 
Fey., Vert. 3 sv., No. 303.2.40-2.45 
2.30-2.40 
Fey., Cut, 3 sv., 
No. 303 ..... 
1.80 
_ .9.25- 40 
Ex. St., 5 sv., No. 303....... 1.45 
No. 10 


-7.25 

Eas 


t 
Fey., Tiny Gr., No. 303. .2.50-2.60 


No. 1 
Small, No. 303 
No. 10 
fedium, No. 303 ...........1. 
-11.00-11.25 
x. Std., G.&W., 303. . -1.40 
No. 10 


Mid-West 
4cy., Tiny Gr., No. 303. .2.25-2.50 


No. BD 

Small, No. 303 peeeeee 2.10 

Medium, INO. BOS 

BIO. 20 11.00- ii, 
Ex. Std., Gr. “aw. No. 303 ...1.45 

No. 

GEETS 
East, Fcy., 

Fey.. Sliced, “No. 303 ....1.10-1.30 
Midwest, » 8 oz. 

No. 1.15 

BD 4 50-4.75 

CARROTS 
Kast, Fey., Diced. No. 303 = 1.25 
6.25-6.50 
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CANNED FOOD PRICES 


Mid-West, Fancy, Diced, 


Sliced, No. 303 ........ 1.20-1.30 
No. 10 
CORN 
East 
W.K. & C.S. Golden 
Fey., No. 303 ..... were 
8.50-8.75 
Std., No. ++1.20-1.35 
No. 
Fey., No. 303 ..1.65-1.75 
9.50-10.00 
Ex “Std., No. 


Mid West 
W.K., C.S., Gold., Fey., 
12 


No. 

‘td. No. 303 .......1.25-1.35 

7.75-8.00 

sta No. 303 1.15-1.25 

Co. Gent., W.K. & C.S. 

1.50-1.65 
8.50-9.00 

Ex. Std., No. 303 ...... 1.35-1.50 

Std., “No. BOB 
No. 

PEAS 

East Alaskas 

1.62% 
1 sv., No. 303 ........2.50-2.60 
13.50 
1.27% 
2 Mo. BOB 
MO. 10 11.75 
3 Be. BOB 1.65 
3 sv., No. 10 ..... 

Ex. Std., 2 sv., No. 303... 1.40-1.50 
No. 


Std., 3 sv., No. 303 bape” 25 


NO. BOB 1.25 
Pod Run, No. 303 ........ 1.25 
East Sweets 
Fey., Pod Run, No. 303. .1.35-1.45 
8.25-8.50 
Mx. We. BOB 1.25-1.35 
Std., “No. 1.15-1.25 
Midwest Alaskas 
Fey., 1 sv., 8 OZ. ....0.% 1.65-1.75 
1 sv., No. 303 ........2,55-2.70 
1 Me, 20 13.50-14.25 
av., Mo. 1.90-2.00 
2 OV., Me. 10.50-12.00 
3 sv., No. 303 ..... 1.50-1.62% 
8.50-9.00 
Ex. Std., 3 sv., 8 oz 92%-.95 


10. 000000 
av., No. 10 7.25-7.75 
Std., 3 sv., 8 oz. -82%-.85 
3 av., Mo. BOB: 1.25-1.30 
3 sv., No. 10 oan 7.50-7.75 
4 sv., No. 303 eee 
Mid-West Sweets 
Fey., 3 sv., No. 303 ....1.50-1.55 
8.50-8.75 
Fey., 4 sv., No. 303 .1.40-1.47% 
MO. 7.75-8.00 
Ungraded, No. 303 ....1.35-1.47% 
Ex. Std., 3sv., No. 303 1.35-1.47% 
8.00-8.25 
4 sv., No. 303 01.25-1.35 
Ungraded, No. 303....1.25-1.37% 
7.00-7.50 
Std., Ung., No. 303.....1.20-1.30 
6.50-7.00 
PUMPKIN 
Midwest, Fey., No. 2%. .1.55-1.60 
Hast, Foy., No. 65 
SAUERKRAUT 
Midwest, Fey., No. 303 ...1.42% 
BO. 20 
N. BY. 2.00 


Tri-State, Fey., No. 303 1.40-1.45 


No. 2.00-2.10 GRAPEFRUIT SECTIONS 
6.50-7.00 Fla., Fey., No. 303 .....1.75-1.90 
Ozark, oo NO. BOB BO Fey., Citrus Salad, 
Calif., Fey., No. 303 ..1.15-1.17% Fey., No. 303 ..1.90 
SWEET POTATOES Choice, No. 303 .......... 1.72% 
Tri-States, syr., No. 303..... 1.50 2.55-2.62% 
No. 2% Btd., No. BOS 1.50-1.60 
TOMATOES 8. 
Tri-States Elberta, Fey., No. 2% ..2.90-2.9 
Ex. Std., No. 303 «+ ..1.45-1.60 10.75-11.25 
No. 2% .2.35-2.40 No 2% "3.65 
Fla. Std., No. 303 1.30-1.35 Choice No "303 2.15 
No. 2% ....... 2.00 
7.00-7.25 No 10 11.50 
id-West, Fey., No. 1 ......1.40 Std., No 303 1.95 


VPINEAPPLE—Per case 
(Toll & Wfge. extra) 


Hawaiian, Fey., Sl., 24/2....6.95 
6/10 ... 
Crushed, 24/2. 
Chotee, Bl., 26/2 
Std., Slices, 24/2 errr 
zarks, Std., No. 30: 
TOMATO CATSUP Choice, 1.65 
Mid- “West, Fey., 14 0z...1.70-1.75 
0.25-10.50 
East, Fey., 14 oz.. 17%- -1. JUICES 
WO. 20 
APPLE 
TOMATO PASTE Midwest, 1 qt. gl. ......1.90-2.10 
Calif., Fey., 96/6 oz. ........6.25 = 
No. 10 (per doz.) 26%...11.85 
No. 10 (per doz.) 30% ..13.00 CITRUS BLENDED 
No. 10 (per doz.) 26%....11.85 46 2.90-3.00 
TOMATO PUREE GRAPEFRUIT 
ORANGE 
Hawaiian, Fey., 24/2 .......+. 2.40 
APPLE SAUCE TOMATO 
East, Fey., No. 303 . -1.25-1.35 East, Fey., No. 2 .......-. 1. 
No. 10 eee -6.757.25 GR. 2 
eum. (gravensteins) 4B OB. -2.45-2.60 
No. 303 Calif., Fey., NO. 2 1.20 
10 
(East) FISH 
.8.75-9.25 SALMON—Per Case 48 Cans 
APRICOTS 
Alaska, Red, No. 1T........ 37.00 
Halves, Fey., No. 2% ......4.00 24.00-25.00 
13.50 Med., Red, No. ...30. 31. 
11.70 P.S. Sockeye, %’s ....24.00-25.00 
Be. BH 2.95 Pink, Tall, No. 1 + +++ 
S.P. Pie, No. 10° -12.00 “rail, No. 1 
Fey., Wh. Peeled, No. 2%....4.00 
BLUEBERRIES 
Calif., Ovals, 24/1’s .....4.25-4.50 
No. 300 H/B 2.75-2.85 Ovals, 48/1's 8 
No. 10, Water +++. 16.00-16.85 No. 1 T., Nat. 
CHERRIES Maine, % Oil Keyless . .8.50-9.00 
R.8. Water, No. 85-2.10 % Oll Key Carton ........—= 
1.00-12.00 
R. Fey., 6.15 SURIMP—Reg. 5 oz. per doz. 
2.27% Broken eed 40 
-3.50 TUNA—Per Case 
NO. 10 00-12. 25 Fey., White Meat, %’s.....14.50 
15 Fey., Light Meat, %’s. .10.25-10.75 
No. 10 35 cee 
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FISHERY NOTES 


CANNED SHRIMP PICTURE 
New Orleans, June 24, 1960 


GENERAL—The spring pack of 
canned shrimp in the Gulf area began 
somewhat later than normal due pri- 
marily to climatic conditions. The 
long and bitter winter, combined with 
an exceptionally cool month of May, 
acted to delay the shrimp run, the 
cool weather affecting the shrimp crop 
in much the same manner as it does 
crops of the field. Canneries in Louisi- 
ana went into operation during the 
latter half of May, but those in Mis- 
sissippi and Alabama have only re- 
cently begun to produce. 


PRICES—Most packers entered the 
new pack with little if any carryover 
of shrimp from the 1959 pack. Raw 
material prices are higher than they 
were one year ago. On June | the 
lessees of mechanical picking equip- 
ment used by nearly all firms increased 
their rental rates by one-third. Gen- 
erally speaking, selling prices have re- 
mained firm at about the levels pre- 
vailing during Lent. In the face of 
increased costs, price reductions are 
unlikely. 

PRODUCTION—The late start of 
packing when combined with the fact 
that the volume of shrimp being 
caught did not equal the volume of 
1959 reflects itself in a pack deficit for 
the spring of 1960 as compared with 
the spring of 1959. 

For the period April 1 through the 
week ending June 18, 1960, the pack 
amounted to 159.9 thousand cases basis 
standard cartons of 48/5 oz. cans or 
equivalent, as against a pack for the 
same period in 1959 of 237.4 thousand 
cases same basis. 

Up to June 24 the deficit in this 
year’s pack as compared with last year 
has been concentrated in small and 
medium sized regular shrimp. Any 
further increase as compared with last 
year will be reflected in all sizes of 
both regular and deveined shrimp. 
The present deficit of 77,484 standard 
cases is expected to grow even more 
by the end of June. July of 1960 
should run ahead of July 1959, but not 
enough to eliminate the present pack 
deficit, possibly halving it. 


PANAMA SHRIMP FISHERY 
From FAO 


The Panamanian Government will 
soon receive preliminary recommenda- 
tions from the Food and Agriculture 
Organization (FAO) Rome, to coun- 
teract a decline in its shrimp fishery. 

Luitje K. Boerema, borrowed from 
the Government Institute for Fisheries 
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Research, Ymuiden, the Netherlands, 
by FAO at the request of the Pana- 
manian government, returned to FAO 
from Panama in June. He has been 
interpreting data on shrimping col- 
lected since 1954, when a_ previous 
FAO fishery expert set up a research 
laboratory in Panama City. 

The profits from shrimping, which 
had in the beginning been good, had 
started to decline, Mr. Boerema says, 
so that in recent years the industry 
has had economic difficulties. Analy- 
sis of the fishing intensity and shrimp 
resources has indicated that changes 
in the catches are due partly to inten- 
sive fishing. 

Some Panamanian ships have al- 
ready been forced to turn to shrimp- 
ing off other Latin American coun- 
tries, Mr. Boerema says. They often 
return to Panama for processing, ii 
the distance is not too great. 

In 1958 the shrimping fleet num- 
bered just over 200 boats. Several 
weeks ago, 160 boats were left in the 
fleet, with 15 more boats planning to 
leave the fleet for shrimping elsewhere. 

Shrimp forms 25 percent of Pan- 
ama’s exports, said the Dutch biologist, 
and is second in importance only to 
bananas as an export product. Apart 
from a small amount of shrimp used 
for home consumption, the country 
annually catches and exports eight mil- 
lion pounds of shrimp, valued at $6 
million. Nearly all of the exported 
shrimp goes to the United States. 

White shrimp, which commands the 
highest price of the four kinds of 
shrimp caught off Panama, make up 
about four million pounds of the total 
yearly catch. 

Red shrimp, which live in deeper 
waters, are mainly caught by the 
shrimping fleet when the shrimp come 
in closer to shore during the dry sea- 
son. The other species caught are 
striped shrimp and seabob. 

During his one and a_ half-year 
stay in Panama, Mr. Boerema recom- 
mended a program for future field 
research. This program would in- 
vestigate the growth, migration and 
mortality of shrimp by means of an 
extensive tagging campaign. This 
would show where the shrimp migrate 
and how much they have grown be- 
tween the time they were tagged and 
the time they are caught. Further 
studies on the distribution of shrimp 
would also be valuable. 


NOTICE 


Change of Address 
CANNING TRADE 
2504 St. Paul Street 

Baltimore 18, Maryland 


Phone: HOpkins 7-3338 
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TEST SUPPLY 
COOK-CHEX 


RETORT TAGS 


FOR A PERFECT RECORD 
OF RETORT PROCESSING 


Hang a Cook-Chex tag on every basket 
before it goes into the retort and elimi- 
nate all guess-work when it comes out 
of the retort. On each Cook-Chex tag, a 
chemically impregnated circle turns from 
purple to green, to provide infallible 
proof of proper and complete “‘in-can” 
processing. Cannery inspectors approve 
and recommend Cook-Chex. Major pack- 
ers all over the world use them to: 

1. Eliminate wrong cook schedules. 

2. Guard against “by passing” retorts. 

3. Warn of any failure in retort 

processing. 
4. Keep retort baskets in sequence. 
5. Provide low-cost permanent records 
for cooking plants. 

The cost of Cook-Chex protection is neg- 
ligible... less than one cent for 75 cases 
of No. 300 cans. 
SEND FOR FREE TEST SUPPLY TODAY 
You'll receive a generous supply of Cook- 
Chex at no cost; send your name, title, 
and plant address to Dept. CT-7. 


Aseptic-Thermo 
Indicator Company 


11471 Vanowen Street + N. Hollywood, Calif. 
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—CLASSIFIED ADVERTISING— 


RATES, per insertion—straight reading, no display—one to three 
insertions, per line $1.00, four or more consecutive insertions without 
change, per line 80c, minimum charge per ad $2.00. Forms close 
Wednesday noon. 

Address all numbered Ads: The Canning Trade, 2504 St. 


Paul Street, Baltimore 18, Maryland. 


FOR SALE—MACHINERY 


WHEN IN NEED of food processing machinery of any kind wire 
or call: Ashley Mixon, Canning Machinery Exchange, Plainview 
(West) Texas. 


We manufacture complete lines of food processing machinery for 
canned, frozen and fresh packed products. Wire us regarding your 
requirements. A. K. Robins & Co., Inc.. Baltimore 2, Md. 


“MONITOR” Canning Machinery for peas, beans, tomatoes. 
cherries, etc. Huntley Manufacturing Co., Brocton, N. Y. 


FOR SALE—New Conveyors; 30” x 12’; have 304 s.s. mesh belts. 
Cheap. Send for photo. Davenport, Box 152, Louisville 18, Ky. 


FOR SALE—(7) Alvey live-roller motorized Conveyors, 30’ to 
60’ long; (4) Groen 150 gal. st. st. shallow Kettles; Standard- 
Knapp #429 Top Case Gluer with 8’ Compression Unit; (1) York 
Freon 12 Compressor, 40 HP; Fitzpatrick Stainless Cominuting 
Machines, Models D & F. Send us your inquiries. Perry Equipment 
Corp., 1402 N. 6th St., Philadelphia 22, Pa. 


ALL ALUMINUM Inspection Conveyor Rolls, 242” diameter, re- 
placeable Nylon Bushings. Available for 45, 55, 52 or equivilent 
Pin Link Chain, any length. Aluminum Roll Inspection Tables. 
Lobee Pump & Machinery Co., Gasport, N. Y. 


FOR SALE—One 1949 Burt PCE Caser Serial #8945 for 24 or 
48—8 oz. cans and/or 24 or 48 #1 Picnic cans. Excellent condi- 
tion. Princeville Canning Co., Princeville, Tl. 


FOR SALE—One Continental PDS Closing Machine, without 
steaming device. Excellent condition, with motor, intake disc, 
paddle packer, can counter. Adv. 60184, Canning Trade. 


FOR SALE—CRCO Vacuum Heat Exchanger, model V-35, 20° 
long, double tubes 2” lower, 144” upper, automatic controls, all 


complete, excellent condition, bargain. Adv. 60190, Canning 
Trade. 
WANTED MACHINERY 
WANTED URGENTLY—2 Pfaudler Steam Peelers; 1 FMC 


Model 100 or Langsenkamp Colossal S.S. Pulper; 1 Standard Knapp 
Top and Bottom Case Sealer and Compression on Unit. Otto W. 
Cuyler Corporation, Webster, N. Y. Phone collect: Webster 270 
or 370. 


FOR SALE—FACTORIES 


FOR SALE—Tomato Cannery located in good tomato growing 
section of Northwestern Ohio and Southern Michigan, Plentiful 
help. Capacity 45,000 cases. Adv. 60186, Canning Trade. 


SITUATIONS WANTED 


POSITION WANTED—Executive-type Sales Manager desires 
position in East or Mid-West. Background consists of accountant, 
administrative assistant, general manager, sales manager totaling 
20 years. Middle age, good health, excellent references, Communi- 
cations strictly confidential. Adv. 60172, Canning Trade. 


WANTED—Position in management or supervision. Reliable 
and experienced in canning. Quality, cost and safety conscious. 
Veteran. References. Adv. 60182, Canning Trade. 


HELP WANTED 


FOR SALE—Six Valve Sprague Pulp Filler for 10’s and 46 02z.; 
Simplex Twin Piston Filler for l’s and 2’s three 100 gallon Pfaudler 
Glasslined Tanks with coils and agitators; 250 gallon copper Jack- 
eted Kettle; One 2’ by 6’ Simplicity Gyrating Screen. All in good 
condition. Acme Preserve Co., Adrian, Mich. 


FOR SALE—15 Berlin-Chapman Standard Retorts, 42” x 72” in 
first class condition, $100.00 each. Ed Frazier, New Holland, Ohio. 
Phone 55281. 


FOR SALE—Elgin Twin Filler, like new; and Bagby Filler, 
reasonable. W. E. Bittinger Co., Hanover, Pa. 


FOR SALE--One TUC Flotation Washer, motor driven, 1 HP 
220-440 V., 60 cycle, 3 phase, Serial #958 with TUC Silker also 
motor driven, %4 HP, 220-440 V., 60 cycle, 3 phase, Serial #843, 
mounted so helicoids may be rolled out for cleaning. Griffin Manu- 
facturing Co., P. O. Box 1618, Muskogee, Okla. 


FOR SALE—304-CR Bl Can Closing Machine (Continental) ex- 
cellent condition. Can be seen in use. The Miller-Becker Co., 4922 
E. 49th St., Cleveland 25, Ohio. 


CHOICE EQUIPMENT AT THE RIGHT PRICE from your 
First Source. Stainless Steel Tanks and Kettles, all sizes stocked; 
Fillers by Pneumatic Scale, Kiefer, FMC, Berlin-Chapman, Horix, 
Filler Machine Co.; Powder Fillers by Stokes & Smith, Mateer 
S. S. Granular Fillers; Tube & Jar Fillers by Stokes, Colton, and 
others; Automatic Labelers by Pneumatic, World, N. J. Labelrite, 
others; Can Labelers by Standard Knapp, Burt, Kyler, Nu-Way, 
others; Bottle & Jar Cleaners, aut. & semi.; Cappers by Resina, 
Pneumatic, U. S., Consolidated, Capem, and others; Continental, 
American Can Closers; Bliss Automatic Double Seamer; Stainless 
Reactors; Heat Exchangers; Vacuum Pans; Pulpers; Juice Extrac- 
tors; Colloid Mills; Dicers; Peelers. Send for complete lists. First 
Machinery Corp., 209-289 Tenth St., Brooklyn 15, N. Y. Phone: 
STerling 8-4672. 
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4 WANTED—Prod. Supt. (Canned Dog Food). Must be experi- 
ienced and cost minded. Modern plant. Salary. S, E. Mighton Co., 
Bedford, Ohio. 


MISCELLANEOUS 


COMPLETE BEDDING OUTFITS—For Rent or Sale to house 
extra laborers, Interstate Bedding Co., 1621 W. Carroll Ave. 
Chicago 12, Ill. Tel. CHesapeake 3-4660. 


WILL PAY CASH for carload or less of canned goods any size, 
new, odd lots, rough ups and dents accepted (no swells). Bill 
Mull, P. O. Box 984, Kannapolis, N. C. Phone: WE 3-3132. 


BUYERS of closeouts, discontinued items. Must pass Federal 
Food and Drug Laws; no quantities too large. Ahlbrand Sales Co., 
9th & Patterson Ave., Newport, Ky. Phone HE 1-8401. 


WANTED—Any quantity of canned foods, any sizes, close outs, 
discontinued items, rough ups, and dents. Mdse. must pass Federal 
Food and Drug Laws; no quantity too large. Irvin Banks, 320 
Ashby St., S. W., Atlanta 10, Ga. Phone: PLaza 5-6475—PLaza 
5-3846. 


RETAIL AND INSTITUTION ITEMS solicited for State or 
Central Florida. Albert H. Mills, Broker, P. O. Box 1224, Dunedin, 
Fla. 


FOR SALE-~-Aerosol Items on a closeout basis: 263,000 Calmar 
Heads, Head Body O. S. Type, .016 Orifice, .020 Land, Spinner 
Type 2-C-1; 101,000 Gilbert White Plastic Caps; 185,000 Aerosol 
Containers, 211 x 413, 1 inch curled opening. Body: Plain inside 
and outside 1.25# H.D.T. All inquiries concerning samples, prices, 
and terms can be obtained by contracting: B. F. Catterlin, Purchas- 
ing Agent, Heublein, Inc., 151 Commonwealth Drive, Menlo Park, 
Calif. 
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